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In carbonless copy paper, the color former is in microcapsules 
that are mononuclear and cluster-free and resistant to premature rupture, 
esp. at high humidity and temp., dispersed in a graft CMC- (meth) acrylic 
polymer. The image response time of the second sheet of paper contg. 
color developer is improved by incorporating 

pectin or sulfated starch. Adding cellulose powder 150, starch 
75, 10% hydrolyzed poly (vinyl ale.) 200 parts to capsules of gel emulsion/ 
of crystal violet lactone and 90:10 CMC-acrylic acid graft copolymer (I; 
d.p. 300) and coating onto base paper at 5 g/m2 gave coated back sheets 
showing heat resistance ( 150 . degree . ) 7 h and humidity resistance (under 
wt. 0.5 kg/in. 2 for 30 min) without smudge, vs. 4 and no smudge (0.25 
kg/in2 for 15 min), resp., using CMC instead of I. 
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The prepn. of a pectin paste from apples by treating exts . with 

aq. solns. of citric acid, treating with steam at 1-2 atm. and reducing 

any solid material to a particle size of 0.4-0.8 mm, grinding to a 

colloidal suspension and concg. under vacuum (400-600 mm Hg) to 10-14% 

matter is modified to increase the yield of pectin and 
stabili ze the coloar of the paste. The ext. is treated 

with an equal vol. of citric acid 1.5-2.0% and ascorbic acid 0.5-1.0% of 
the mass of the material at 75-80 . degree . and after the prepn. is brought 
to a paste consistency, baking soda is added to 0.5-0.7% of the final 
product . 
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AB Diabetes mellitus is a significant cause of mortality, among differents 

groups. of Brazilian's population. However, the intrinsic factors, such as 
genetic predisposition play an important role in the development of the 
disease, the influence of environmental factors - the diet - is 

associated 

to reductions in blood glucose. There are a number of recent reports 
confirming the effect of high soluble-fibers diets reduced the blood 
glucose levels and enhance glycemic control in diabetes. The 
object of this study is the powder onion soup formulation indicated for 
use to diabetics patients. It was formulated three powder soup types, 
added commercial citric pectin (water soluble-fiber) . Sensorial 
evaluation using a hedonic scale of nine points, to texture, color 
, taste and flavour attributes, were made with panelist for three 
sequential days Statistical analysis was performed using the Friedman's 
rank test. The results of the sensorial analysis shows the preference for 
the powder soup formulated with 74.5 g% of onion powder, 10 g% of onion 
pieces, 1.0 g% of powrley; 7 . 0 g% salt and 7.5 g of citric pectin 
exhibited good acceptability. Additional animal studies are presently 
underway in our laboratory to evaluate the effect of this diet on blood 
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the efficient prodn. of alkannin pigments by a 
of Alkanna tinctoria were established. Pectin 
acid Na salt, galactan, and agar increased the pigment 
prodn., the latter most. A marked increase was obsd in the pigment 
content in cells and medium of suspension cultures after treatment with 
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The conditions for 
suspension culture 
, polygalacturonic 



jasmonate. Mineral and olive oils intensified the pigment secretion from 
cells to the medium but did not enhance their synthesis. Two 
esters of alkannin are responsible for the characteristic color 
of A. tinctoria suspension cultures. 



